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Abstract: Objective To optimize the extraction technology of Chloranthus serratus (C. serratus) poly-
saccharides by orthogonal experimental design. Methods The polysaccharides of C. serratus were extracted
by the method of water extraction and alcohol precipitation. The polysaccharides contents were determined by
phenol-sulfuric acid method. The solid-liquid ratio, temperature, time, and number of extractions for the ex-
traction of C. serratus polysaccharides were optimized through single-factor and orthogonal experiments. The
feasibility of the polysaccharide content determination method was verified through precision, reproducibility,
stability, and sample recovery rate experiments. The alcohol precipitation time and concentration for C. serra-

tus were optimized through single-factor experiments. Results The optimum water extraction conditions of

C. serratus polysaccharides were determined as follows: the solid-liquid ratio was 1 : 30, the extraction tem-
perature was 100 ‘C, extracted for 3 times, the extraction time was 1.5 h. The optimal conditions for alcohol

precipitation of C. serratus polysaccharides were determined to be a 75% ethanol concentration, followed by
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static precipitation for 18 hours.

Conclusion The extraction process optimization in this study is reasonable

and can maximize the extraction rate of C. serratus polysaccharides, laying a foundation for further isolation

and purification of C. serratus polysaccharides.
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tor experiments; orthogonal experiments; process optimization
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